JAPANESE NOODLE ‘Soba 


Soba are thin brown noodles made froma 
mixture of sobako (buckwheat Flour) and wheat 
Flour udon, which are made from wheat flour only, 
and are similar color to spaghetti but wider and 
Softer. 

Some soba dishes, such as seiro-soba, are 
traditionally served cold, witha side dish of soy 
based broth into which the soba ts dipped before 
being eaten. Other soba dishes and most udon 
dishes consist of a bowl of noodles tn hot broth 
together with various Ingredients such as green 
onions, shiitake mushrooms, fried tofu, egg and 
chicken. The broth is made from scy sauce, mirin 
(sweet sake) , specially selected seaweed, dried 
Dry fish flakes and sugar. 


HONKE OWARIYA 


Since 14.65, Owariya noodle restaurant, 
originally a confectionary shop, has been loved 
by the people of Kyoto. Besides serving Kyoto 
restaurants throughout history, Owartya has 
alse been patronized by the emperor's Family and 
monks from Kyctoss historic temples. 

In the Edo period we served our nocdles tn the 
impertal palace, and even today, the royal family 
visits us when they come te Kyoto. 

We have been keeping our traditional tastes and 
serving from our hearts for over 530 years. We 
hepe that you, tcc, will enjoy this tradition. 
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HORS D’OEUVRES 


woe |tawasa 
Fish cake with “wasabi 


BD Yakinort 
Baked seaweed with soy sauce. 
G AAW Sobagaki 600yen 
Kneaded buckwheat flour cakes served with soy 
Sauce and wasabi 


400ven 


th soy sauce. 
400ven 


F4G%E 64 Tempura chirasht 900ven 


Deep fried shrimp and vegetables 
RA AAR Rikyu-Fu 
fried Fu (pure gluten) wi 


COLD NOODLE DISHES 


*\°4 Seiro Regular 
Plain buckwheat noodles (soba) served 
with wasabi and dipping sauce on the side: 


04K Seiro Large 


FtW4 Ten Seiro Regular 
Seiro with deep Fried shrimp (tempura) 


FCW AZKBR Ten Setro Large 1,400ven 


BHACYS Kyouyasai seiro S00ven 
Seiro with Seasonal Kyoto-area Vegetables 
(only from March te October) 


450ven 
tart sauce. 


650ven 


S50ven 
1,200yen 


RFEACWS Kyouyasai ten seiro 1,200yen 
Seiro with deep fried Seasonal Kyoto-area 
vegetables. 

hALTIi4e% Oroshigomaae S50ven 
Plain buckwheat noodles topped with grated white 
radish (datkon), chopped green onions and sesame. 


%7th4SL Nameko-oreshi S50ven 
Plain buckwheat noodles topped with grated white 
radish (daikon) and “nameko” mushrooms. 


YZ4*4 Tororeseiro 
Seiro with grated yam. 


faj¢k Thin wheatnoedles 650yen 
Plain thin wheat nooedles served with dipping sauce 
on the side. 


BEVERAGES 


Kid Hot Sake (HAKUSHIKA) 180ml 500ven 
Cold Sake(GekketkanNamaSake) 180m SOOyen 
(Momenosiguku) 300ml 900ven 


S00vyen 


900ven 


E—jb Beer 
(Kirin Lager, Suntory Malts, Asaht Super Dry, 
Sapporo Black Label) 


2%+*2-4 CocaCola 


ALvUvva—-R% Orange Juice 


200ven 
200ven 


9-9 & oolongtea 200vyen 


2% Tanukt 


HOT NOODLE DISHES 


tittit Kake Soba 550ven 
Plain buckwheat needles (soba) with ortginal“Owartya” 
soup. 


bait AnKake 600yen 
Plain buckwheat noodles (soba) ina thick soup with ginger. 


*%7A Kitsune 600yen 
Kake Soba topped with deep Fried tefu and green onions. 


&kFEU Tamage To 600ven 
Kake Soba topped with scrambled egg. 3 


AR  Tsukimt 
Kake Soba topped with a Floating poached eag. 


600ven 


650vyen 
Kitsune in a thick soup with ginger. 

Bek Ketran 650ven 
Ankake with scrambled egg and ginger. 

& >t © Shtppoku 750ven 
Kake Soba with fish cake, “shiitake” mushrooms, eggiand 
green vegetables. 

Bthlt Torinanba 
Kake Soba tepped with chicken dnd green cnion. 


750ven 


D><\\ Noppet 
Shippoku in a thick soup with ginger. 

P< Kayaku 
Shippoku with scrambled egg: 

#45 (95 © & Kamaage Udon 700yen 
Wheat flour nocdles (udon) served with a dipping sauce 
on the side. 

FIRE GI CK TempuraKkamaageUdon 1,200yen 
Kamaage Udon with deep fried shrimp (tempura). 


FP ZI Imokake Soba Hot or Cold 
Kake Soba topped with grated yam and raw egg. 


KLA It Nishin Soba 
Kake Soba topped with boiled herring. 


F3G HIE ~=Tempura Soba 
Kake Soba with deep fried shrimp. 


SOOven 


SO0Oyen 


900ven 
900yen 
1,100yen 


BE IFEAZT IL Kyouyasat Tempura Soba 
Kake Soba with deep fried Seascnal Kyoto area 
vegetables. 


AKAGI LK Nabe yakt Udon 1,200yen 
Wheat flour nocdles (Udon) served tn aceramic dish with 
a topping of deep Fried shrimp, “shtitake” mushroom, 
fishcake and egg. 


1,200yen 


All dishes (except Nabeyaki Uden and Kamaage Uden) can 
either be served with Soba or Uden. 


“Honke OWARIYA” Scecialities 


EAI Hourat Soba 1,800yen 
Original recipe of 8 toppings:mushreom, sliced egg, 
sesame,deep fried shrimp,grated horse radish and 
red pepper with dipping sauce. 

ATH ERE It 
Hourai Soba with Kyoto style Hors dceuure. 

(fA Sebagushi 900yen 
Buckwheat Sushi (nocdles,egg,” shittake” mushrooms and 


green vegetables rolled and wrapped tn seaweed) with 
dipping sauce. 


RICE BOWLS 


24 Kitsune donburt 
Rice topped with fried tefu and green onions. 


2,500ven 


650yen 


&EA Kinugasa donburt 700yen 
Rice topped with scrambled ega, deep fried tofu and green 
onions. 


A.D 4- Konoha donnburi 750ven 
Rice topped with scrambled egg, fishcake,mushrooms 
and green onions. 


HFA Ovyako donburt S50ven 
Rice tepped with scrambled egg, chicken and green onions. 


it 4 Imokake donburt 950yen 
Rice topped with grated yamandraw egg. 


FXG FEA Tempura denburt 1,200yen 
Rice topped with deep fried shrimp and vegetables 
(tempura) 


SWEETS 


tILEF Soba gashi 
Sweets made from scba 
CIt® =Sobamecht 
Buckwheat cakes with Sweet bean paste 
tIf4& Sobattd 
Buckwheat cockies 
408yen 


500ven 


withHot Green Tea 


GACLV Sobawarabt 

Sweetscba flour dumplings. 
thE Zengat 

Sweet Boiled Redbeans/(Het/or Catd) 
7'\—-v7FK | GreénTea 

Sweet Cold Green Tea 


500yen 
300yen 


BAPAZT" -4 Green ealcecream 400vyen 


€t4A Tekoro ten 
Traditional Japanese jeliy 
(@) with red beans 
(2) with brewn sugar syrop 
( & ) with sweet vinegar 


S00yen 
400yen 
400yen 
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Soft Drink Lime Soda Fruits Punch With One Drink Or Miso Soup 
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BIW BH E 
JA) 


BeIETA 7] 
i= 7 SE Se 
Jee GN 
SE ie A 7 
Is oh BE GN Ze 


BS J2 ha Se 
y= eo el Eu 
WS2BFB EE 


FRA ee 


\ 


 $43.< 


Grilled Pork Set Meal 

B.B.Q. Beef with Onion Set Meal 
B.B.Q. Saury Set Meal 

Chicken Wing Set Meal 

Beet Steak Set Meal 

Mushroom & Beef Set Meal 
B.B.Q. Chicken Set Meal 

B.B.Q. Eel Set Meal 

Grilled Mackerel w/salt Set Meal 
Fresh Prawn Set Meal 
Shishamo Set Meal 


Fried Pork Ginger Tz 
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With Miso Soup, Vegetable, 
Salod, Rice & Drink 
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Fried Shrimp & Grab Egg Salod 
FriedGrab Claw & Grab Egg Salod 


. Fred Scallop & Grab Egg Salod 


Fried Hash-brown & Grab Egg Salod 


: Dumpling & Grab Egg Salod 


Luncheon Meat Noodle/Udon 
Salisage Noodle/Udon 

Chinese Mushroom Nooale/Udon 
Durapling Noodle/Udon 

BBQ Fork Noodle/Udon 

Chicken Wing & Butter Fried Com 
BBQ Eel with Butter Fned Com 
Fried Kidney & Butter Fried Com 
BB.Q Beef & Butter Fea Com 
Chicken Sticks & Butter Fned Com 
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